Modern consumer demands healthy foods and with low environmental impact. Consequently, research on edible and/or biodegradable films increased in the last decade. Current biopolymers based films are usually sensitive to environmental conditions, and have low mechanical resistance. The use of blends of biopolymers with biodegradable synthetic polymers, such as the poli(vinil alcohol) could be an alternative to improve films characteristics. Thus, the objective of this work was to study the effect of the PVA type (different hydrolysis degree) on the mechanical properties, color, opacity and water solubility of biodegradable films based on blends of PVA with gelatin. Films were produced from a film forming solution (FFS) containing 2g of macromolecules/100g of FFS, with 30% of PVA in relation to gelatin, and 0 and 25g glycerol/100g of macromolecules. The PVA tested were from a Celanese Celvol r series named 504, 418, 425, 350 and 125. The FFS was dried at 30
